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V. SIMPULAN DAN SARAN 
A. Simpulan 
Berdasarkan penelitian “Kualitas dan Aktivitas Antioksidan Permen Jelly 
Bayam Merah” dapat disimpulkan bahwa : 
1. Permen jelly bayam merah memiliki total fenolik berkisar 0,031 hingga 
0,060 mg/100 gram. 
2. Permen jelly bayam merah memiliki nilai IC50 untuk kontrol sebesar 
376,218 µg/mL, nilai IC50 permen Jelly 25 mL bayam merah sebesar 
194,15 µg/mL, nilai IC50 permen Jelly 50 mL bayam merah sebesar 
95,227 µg/mL, dan  nilai IC50 permen Jelly 75 mL bayam merah sebesar 
53,906 µg/mL. 
B. Saran 
Berdasarkan penelitian “Kualitas dan Aktivitas Antioksidan Permen Jelly 
Bayam Merah” maka saran yang dapat diberikan antara lain: 
1. Penelitian lebih lanjut untuk mengidentifikasi kandungan senyawa 
senyawa fitokimia permen jelly bayam merah secara kuantitatif. 
2. Perlu dilakuan peneltian lanjutan mengenai kandungan asam oksalat pada 
permen jelly bayam merah. 
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LAMPIRAN 
 
Lampiran 1. Syarat Mutu Permen Jelly menurut SNI 3547.2-2008 
Sumber: Badan Standardisasi Nasional, 2008 
No. Kriteria Uji Satuan Persyaratan 
Bukan Jelly Jelly 
1. 
1.1 
1.2 
Keadaan 
Bau 
Rasa 
 
- 
- 
 
Normal 
Normal 
 
Normal 
Normal 
2. Kadar Air % fraksi massa Maks. 7,5 Maks. 20,0 
3. Kadar Abu % fraksi massa Maks 2,0 Maks. 3,0 
4. Gula reduksi (hitung 
sebagai gula inversi) 
% fraksi massa Maks. 20,0 Maks. 25,0 
5. Sakarosa % fraksi massa Maks. 35,0 Maks. 27,0 
6. 
6.1 
6.2 
6.3 
6.4 
Cemaran logam 
Timbal (Pb) 
Tembaga (Cu) 
Timah (Sn) 
Raksa (Hg) 
 
mg/kg 
mg/kg 
mg/kg 
mg/kg 
 
Maks. 2,0 
Maks. 2,0 
Maks. 40,0 
Maks. 0,03 
 
Maks. 2,0 
Maks. 2,0 
Maks. 40,0 
Maks. 0,03 
7. Cemaran Arsen (As)  mg/kg Maks. 1,0 Maks. 1,0 
8. 
8.1 
8.2 
8.3 
8.4 
8.5 
8.6 
Cemaran mikrobia 
Angka Lempeng Total 
Bakteri coliform 
E. coli 
Staphylococcus aureus 
Salmonella 
Kapang/khamir 
 
koloni/g 
APM/g 
APM/g 
koloni/g 
 
koloni/g 
 
Maks. 5 x 102 
Maks. 20 
< 3 
Maks. 1 x 102 
Negatif/25 g 
Maks. 1 x 102 
 
Maks. 5 x 104 
Maks. 20 
< 3 
Maks. 1 x 102 
Negarif/25 g 
Maks. 1 x 102 
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Lampiran 2. Perhitungan Gula Reduksi Permen Jelly Bayam Merah 
   X = 
       
     
 
% Gula Reduksi = 
              
                      
 x 100% 
 
1. Kontrol : 
1) Y = 0,231 A 
X = 
           
     
 =  0,0242 mg/ml 
% Gula Reduksi = 
              
        
 x 100% = 2,42 % 
2) Y = 0,235 A 
X = 
           
     
 =  0,0248 mg/ml 
% Gula Reduksi = 
              
        
 x 100% = 2,48 % 
3) Y = 0,229 A 
X = 
           
     
 =  0,0239 mg/ml 
% Gula Reduksi = 
              
        
 x 100% = 2,39 % 
 
2. 25 mL 
1) Y = 0,232 A 
X = 
           
     
 =  0,0243 mg/ml 
% Gula Reduksi = 
              
        
 x 100% = 2,43 % 
2) Y = 0,235 A 
X = 
           
     
 =  0,025 mg/ml 
% Gula Reduksi = 
             
        
 x 100% = 2,5 % 
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3) Y = 0,234 A 
X = 
           
     
 =  0,0246 mg/ml 
% Gula Reduksi = 
              
        
 x 100% = 2,46 % 
 
3. 50 mL 
1) Y = 0,286 A 
X = 
           
     
 =  0,0324 mg/ml 
% Gula Reduksi = 
              
        
 x 100% = 3,24 % 
2) Y = 0,288 A 
X = 
           
     
 =  0,0327 mg/ml 
% Gula Reduksi = 
               
        
 x 100% = 3,27 % 
3) Y = 0,283 A 
X = 
           
     
 =  0,032 mg/ml 
% Gula Reduksi = 
             
        
 x 100% = 3,2 % 
 
4. 75 mL 
1) Y = 0,236 A 
X = 
           
     
 =  0,025 mg/ml 
% Gula Reduksi = 
              
        
 x 100% = 2,5 % 
2) Y = 0,230 A 
X = 
           
     
 =  0,0240 mg/ml 
% Gula Reduksi = 
               
        
 x 100% = 2,4 % 
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3) Y = 0,232 A 
X = 
           
     
 =  0,0243 mg/ml 
% Gula Reduksi = 
              
        
 x 100% = 2,43 % 
 
 
Lampiran 3. Perhitungan Gula Total Permen Jelly Bayam Merah 
X = 
       
     
 
% Gula Total = 
              
                      
 x 100% 
1. Kontrol : 
1) Y = 0,453 A 
X = 
           
     
 =  0,0575 mg/ml 
% Gula Reduksi  = 
               
        
 x 100% = 2,42 % 
2) Y = 0,455 A 
X = 
           
     
 =  0,0578 mg/ml 
% Gula Reduksi  = 
               
        
 x 100% = 28,9 % 
3) Y = 0,451 A 
X = 
           
     
 =  0,0572 mg/ml 
% Gula Reduksi  = 
              
        
 x 100% = 28,6 % 
 
2. 25 mL 
1) Y = 0,457 A 
X = 
           
     
 =  0,0581 mg/ml 
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% Gula Reduksi = 
              
        
 x 100% = 29,05 % 
2) Y = 0,458 A 
X = 
           
     
 =  0,0582 mg/ml 
% Gula Reduksi = 
              
        
 x 100% = 29,10 % 
 
3) Y = 0,457 A 
X = 
           
     
 =  0,0581 mg/ml 
% Gula Reduksi = 
               
        
 x 100% = 29,05 % 
 
3. 50 mL 
1) Y = 0,466 A 
X = 
           
     
 =  0,0595 mg/ml 
% Gula Reduksi = 
              
        
 x 100% = 29,75 % 
2) Y = 0,463 A 
X = 
           
     
 =  0,0590 mg/ml 
% Gula Reduksi = 
               
        
 x 100% = 29,5 % 
3) Y = 0,466 A 
X = 
           
     
 =  0,0595 mg/ml 
% Gula Reduksi = 
              
        
 x 100% = 29,75 % 
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4. 75 mL 
1) Y = 0,469 A 
X = 
           
     
 =  0,0599 mg/ml 
% Gula Reduksi = 
               
        
 x 100% = 29,95 % 
2) Y = 0,471 A 
X = 
           
     
 =  0,0602 mg/ml 
% Gula Reduksi = 
               
        
 x 100% = 30,1 % 
3) Y = 0,467 A 
X = 
            
     
 =  0,0596 mg/ml 
% Gula Reduksi = 
              
        
 x 100% = 29,8 % 
 
 
Lampiran 4. Perhitungan Sakarosa Permen Jelly Bayam Merah 
  % Sakarosa = % Gula Total - % Gula Reduksi x 0,95 
1. Kontrol 
1) 28,75– 2,42 x 0,95 = 25,01 % 
2) 28,9 – 2,48 x 0,95 = 25,09  % 
3) 28,6 – 2,39 x 0,95 = 24,90  % 
 
2. 25 mL 
1) 29,05 – 2,43 x 0,95  = 25,29 % 
2) 29,10 – 2,50 x 0,95  = 25,27 % 
3) 29,05 – 2,43 x 0,95  = 25,29 % 
 
3. 50 mL 
1) 29,75 – 3,24 x 0,95  = 25,18 % 
2) 29,5  – 3,27 x 0,95  = 24,92 % 
3) 29,75– 3,24 x 0,95  = 25,18 % 
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4. 75 mL 
1) 29,95 – 2,5 x 0,95  = 26,08 % 
2) 30,1 – 2,4   x 0,95  = 26,32 % 
3) 29,8 – 2,43 x 0,95  = 26,00 % 
 
Lampiran 5. Perhitungan Total Fenol Permen Jelly Bayam Merah 
Y = 8,1378 X + 0,042 
1. Sari Bayam Merah 
1) A Sampel = 0, 631 A 
           Y  = 8,1378 X + 0,0422 
0, 631-0,042 = 8,1378 X 
  X  = 0,0723 
mL
/100 ml ppm 
2) A Sampel = 0,633 A 
           Y  = 8,1378 X + 0,0422 
0,633 -0,042 = 8,1378 X 
  X  = 0,0726 
mL
/100 ml ppm 
3) A Sampel = 0,629 A 
           Y  = 8,1378 X + 0,0422 
0, 629-0,042 = 8,1378 X 
  X  = 0,0721 
mL
/100 ml ppm 
2. Kontrol 
1) A Sampel = 0,231 A 
          Y  = 8,1378 X + 0,0422 
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0,231-0,042 = 8,1378 X 
  X  = 0,023 
mL
/100 ml ppm 
2) A Sampel = 0,232 A 
           Y  = 8,1378 X + 0,0422 
0, 232-0,042 = 8,1378 X 
  X  = 0,023 
mL
/100 ml ppm 
3) A Sampel = 0,233 A 
           Y  = 8,1378 X + 0,0422 
0, 233-0,042 = 8,1378 X 
  X  = 0,024 
mL
/100 ml ppm 
2. 25 mL 
1) A Sampel = 0,421 A 
           Y  = 8,1378 X + 0,0422 
0, 421-0,042 = 8,1378 X 
  X  = 0,045 
mL
/100 ml ppm 
2) A Sampel = 0,423 A 
           Y  = 8,1378 X + 0,0422 
0, 423-0,042 = 8,1378 X 
  X  = 0,047 
mL
/100 ml ppm 
3) A Sampel = 0,421 A 
           Y  = 8,1378 X + 0,0422 
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0, 421-0,042 = 8,1378 X 
  X  = 0,045 
mL
/100 ml ppm 
3. 50 mL 
1) A Sampel = 0,454 A 
           Y  = 8,1378 X + 0,0422 
0, 454 -0,042 = 8,1378 X 
  X  = 0,050 
mL
/100 ml ppm 
2) A Sampel = 0,457 A 
           Y  = 8,1378 X + 0,0422 
0, 457-0,042 = 8,1378 X 
  X  = 0,0509 
mL
/100 ml ppm 
3) A Sampel = 0,455 A 
           Y  = 8,1378 X + 0,0422 
0, 455-0,042 = 8,1378 X 
  X  = 0,0507 
mL
/100 ml ppm  
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4. 75 mL 
1) A Sampel = 0,505 A 
           Y  = 8,1378 X + 0,0422 
0, 505-0,042 = 8,1378 X 
  X  = 0,0593 
mL
/100 ml ppm 
2) A Sampel = 0,528 A 
           Y  = 8,1378 X + 0,0422 
0, 528-0,042 = 8,1378 X 
  X  = 0,0596 
mL
/100 ml ppm 
3) A Sampel = 0,527 A 
           Y  = 8,1378 X + 0,0422 
0, 527-0,042 = 8,1378 X 
  X  = 0,059 
mL
/100 ml ppm 
 
Lampiran 6. Perhitungan % Inhibisi Permen Jelly Bayam Merah 
% Inhibisi = 
         –         
        
 X 100 % 
1. Sari Bayam Merah 
Å  Blanko : 0,812 A 
1) Å Sampel : 0,268 Å 
     % Inhibisi = 
      –      
     
 X 100 % = 66,99 % 
2) Å Sampel : 0,269 A 
     % Inhibisi = 
      –      
     
 X 100 % = 66,87 % 
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3) Å Sampel : 0,261 A 
    % Inhibisi = 
      –      
     
 X 100 % = 67,86 % 
2. Kosntrol 
Å  Blanko : 0,817 A 
1) Å Sampel : 0,813 A  
     % Inhibisi = 
      –      
     
 X 100 % = 0,49 % 
2) Å Sampel : 0,810 A 
     % Inhibisi = 
      –      
     
 X 100 % = 0,37 % 
3) Å Sampel : 0,813 A 
    % Inhibisi = 
      –     
     
 X 100 % = 0,49 % 
3. 25 mL 
Å  Blanko : 0,812 Å 
1) Å Sampel : 0,523 A 
     % Inhibisi = 
      –      
     
 X 100 % = 35,591 % 
2) Å Sampel : 0,521 A 
     % Inhibisi = 
      –      
     
 X 100 % = 35,837 % 
 
3) Å Sampel : 0,525 A 
    % Inhibisi = 
      –      
     
 X 100 % = 35,345 % 
4. 50 mL 
Å  Blanko : 0,805 A 
1) Å Sampel : 0,386 A 
     % Inhibisi = 
      –      
     
 X 100 % = 52,049 % 
2) Å Sampel : 0,384 A 
     % Inhibisi = 
      –      
     
 X 100 % = 52,298 % 
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3) Å Sampel : 0,381 A 
    % Inhibisi = 
      –      
     
 X 100 % = 52,671 % 
5. 75 mL 
Å  Blanko : 0,810 A 
1) Å Sampel : 0,313 A 
     % Inhibisi = 
      –      
     
 X 100 % = 61,358 % 
2) Å Sampel : 0,309 A 
     % Inhibisi = 
      –      
     
 X 100 % = 61,851 % 
3) Å Sampel : 0,311 A 
    % Inhibisi = 
      –      
     
 X 100 % = 61,605 % 
Lampiran 7. Perhitungan IC50 Permen Jelly Bayam Merah Berdasarkan 
Persamaan Regresi Linier 
1. Sampel Kontrol : 
 Persamaan regresi Linier : Y = 0,132x + 0,414 
Y = 0,132x + 0,414 
50-0,414 = 0,132x 
     
     
 =        
X =376,218 
 
2. Sampel 25 mL : 
 Persamaan regresi Linier : Y = 0,159x + 19,072 
Y = 0,159x + 19,072 
50-19,072= 0,159x 
      
     
 = x 
X =194,15 
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3. Sampel 50 mL : 
 Persamaan regresi Linier Y = 0,370x + 114,766 
Y = 0,370x + 114,766 
50-14,766 = 0,370x 
      
     
 = x 
X =95,227 
 
4. Sampel 75 mL : 
 Persamaan regresi Linier Y = 0,2317x + 37,51 
Y = 0,2317x + 37,51 
50-37,51 = 0,2317x 
     
      
 = x 
X =53,906 
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Lampiran 11. Kurva Baku Permen Jelly 
 
 
 
y = 0,1593x + 19,072 
R² = 0,9769 
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Lampiran 9. Lampiran GAMBAR 
 
 
 
 
 
 
 
 
 
 
Gambar 1. Ekstrak Bayam Merah 
Sumber: Dokumentasi Pribadi 
 
 
 
 
 
 
 
 
 
 
Gambar 2. Ekstrak Permen Jelly 
Sumber: Dokumentasi Pribadi  
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Gambar 3. Uji DPPH Kontrol 
Sumber : Dokumentasi Pribadi 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
Gambar 4. Uji DPPH Permen Jelly 25 mL 
Sumber : Dokumentasi Pribadi 
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Gambar 5. Uji DPPH Permen Jelly 50 mL 
Sumber : Dokumentasi Pribadi 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
Gambar 6. Uji DPPH Permen Jelly 75 mL 
Sumber : Dokumentasi Pribadi 
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Gambar 8. Produk Permen Jelly 
Sumber : Dokumentasi Pribadi 
 
 
 
 
 
 
 
 
 
 
Gambar 9. Organoleptik permen Jelly 
Sumber : Dokumentasi Pribadi 
  
  
73 
 
 
 
 
 
 
 
 
 
 
 
 
Gambar 10. Kapang Khamir Permen Jelly 75 mL 
Sumber : Dokumentasi Pribadi 
 
